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FALL  VEGETABLES 
EOR  WINTER  USE 


It  is  fortunate  that  some  of  our  fall-maturing 
vegetables    can  "be  stored  for  use  during  the  winter  months,  says 
 ,  at  . 


(name) 
Some  of  them 


(title)  (institution) 
are  excellent  from  the  standpoint  of  food  value  as  well  as  useful  for  vary- 
ing the  winter  fare.    Among  these  are  the  winter  squashes  and  pumpkins.  Late- 
maturing  varieties  of  these  will  keep  until  late  in  the  winter  if  the  temper- 
ature of  the  storage  place  is  maintained  at  a"bout  50°  E.     One  sign  of  the  food 
value  of  squashes,  pumpkins,  and  carrots  is  the  color.     The  source  of  their 
yellow  color  is  a  pigment  called  carotene  which  in  the  human  body  develops 
into  vitamin  A.    Red  pepper  and  the  tomato  also  contain  carotene,  as  does 
the  yellow  turnip.     Of  course,  these  green  and  yellow  vegetables  have  other 
important  food  values,  too,  and  merit  a  considerable  effort  to  maintain 
adequate  storage  for  the  winter  months. 
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